
San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-70-1 EXPlR 

EQUlPNlENT DESCRIPTION: 
59,600 GALLON, CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WIN 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fennented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fennented, uncontrolled fermentation emissions, and fermentation en~issions reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2. When this tank is used for wine storage, the operator shall record, on a wekkly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Locallon: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N-dE3470-1 : Lp 6 2010 9 14A1.3 -- SIONGCO? 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-71-1 EXPlR 2009 

EQUIPMENT DESCRIPTION: 
59,700 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WIN 

PERMITUNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LO 
N.dS267i. i  : Am E 2010 E 15CI.I - -  SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-72-1 EXPlR 

EQUIPMENT DESCRIPTION: 
59,900 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WIN 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must femlented in this tank, the operator shall record the fennentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fennentation emissions reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and cond r-$lA!i?7' t& a e # ~ @ l i t ~ - w i d e  Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WESTTURNER ROAD.(EAST 
N-252572.1 : Am 6 2010 9 i5kl.t .- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-73-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,000 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERNIENTATION AND WIN 

PERMIT UNIT REQUIREMENTS 
1: For each batch ofmust fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2. , When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the n~axirnumtemperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY),LO 
N~4E557bl : A D  6 2010 9 l5CCl-- ClONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-74-1 EXPlR 

EQUIPMENT DESCRIPTION: 
59,700 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WIN 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and c o n d b y g  
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LODI, . , ."-- - . . . - .. . - - . - . . - - - -- 



San Joaquiil Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-75-1 EXPlR 

EQUIPMENT DESCRIPTION: 
59,700 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WIN 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fermentation conlpletion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

2. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate 
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Locallon: 4614 WEST TURNER ROAD.(EAST FACILITY),LO 
N~492575-1  : A p  6 2010 5 15Ahl.- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-76-1 EXPlR 

EQUIPNIENT DESCRIPTION: 
59,800 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WIN 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

2. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facil~ty Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N-453876-1 Av 6 2010 9 1511~1-. SIONGCOJ 



Sail Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-77-1 EXPlR 

EQUIPMENT DESCRIPTION: 
59,800 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WIN 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fennented, uncontrolled fermentation emissions, and fermentation emissions reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2. When this tank is used for wine storage, the operator shall record, on a weekly' basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con 'lily-wide Permit to Operate 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N-akJS77-I : LC# 6 2010 8 15AU-- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: N-4939-78-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,000 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WIN 

PERMIT UNIT REQUIREMENTS 
I .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694,6.4.1] 

2. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Localion: 4614 WEST TURNER ROAD,(EAST FACILITY).LODI. 
K - E S C I 7 B 1  AO E 2010 Y 15Ahl-- SIONGCOJ 



San Joaquin Valley 
Air Pollut-ion Control District 

PERMIT UNIT: N-4939-79-1 EXPlR 

EQUIPMENT DESCRIPTION: 
59,800 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERlVlENTATlON AND WIN 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentation en~issions, and fermentation emissions reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.:1] 

2. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROADJEAST FACILITY).LODI. 
N - 4 9 3 0 7 4 1  : A p  6 2010 O l 5 A U  -. SIONGCOJ 



San Joaquin Valley 
Air Pollution. Control District 

PERMIT LINIT: N-4939-80-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,000 GALLON CONCRETE OPEN TOP RED AND WHITE WllVE FERMENTATION AND WIN 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fennentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit lo Operate. 
Facility Name: c W US INC DBA TURNER ROAD VINTNERS 
Locallon: 4614 WEST TURNER ROAD.(EAST FACILITY),LODI, 
N-*E756&1 : A p  8 2010 ? 1 5 A i I  - SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-81-1 EXPlR 

EQUIPMENT DESCRIPTION: 
59,900 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WIN 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.:1] 

2. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LO 
N-453981-1 . A p  6 2010 8.15Al.l -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-82-1 EXPlR 2009 

EQUIPMENT DESCRIPTION: 
59,800 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WIN 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fernlentation emissions reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

These terms and Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI. 
N-453582-1 : i p  6 2010 5 16Al.l.- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-83-1 EXPlR 

EQUlPNlENT DESCRIPTION: 
60,000 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WIN 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maxilnum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Fac~lity Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY),LO 
N-4EX-851 A p  6 2010 9 16AU-. SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-84-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,000 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WIN 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fennented, uncontrolled fermentation emissions, and fermentation emissions reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

2. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate. 
Facillly Name: C W US INC DBA TURNER ROAD VINTNERS 
Localion: 4614 WEST TURNER ROAD,(EAST FACILITY).LODI. 
N.lQjSBi-1. I p  6 2010 8 T611.l-- SIONGCOI 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-85-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,100 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WIN 

PERMIT UNIT REQUIREMENTS 
1 .  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. The 
information shall be recorded by the tank Pennit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694,6.4.1] 

2. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

These terms and c o n d ~ ~ \  
Fac~lily Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LODI. 
N-ASjCBb~l  i p  6 2010 9 16ilil-- SIONGCO I 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-86-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,200 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERlVlENTATlON AND WIN 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. :I ] 

2. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [~ i s t r i c t  Rule 4694,6.4.2] 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY),LO 
N-492566.1: A p  6 2010 9 1 6 A H - -  SIONGCOI 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-87-1 EXPlR 

EQUIPMENT DESCRIPTION: 
60,400 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WIN 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

Permit to Operate 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LODI. 
N-49S487 .1  : A p 6 2 0 1 0  E 16Ahl--  SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-88-1 EXPlR 

EQUIPMENT DESCRIPTION: 
62,500 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WIN 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

n e s e  terms and con&&\aQX/B 

w&v 
~ B j l i t ~ - w i d e  Permit to Operate 

Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI. 
N-CCCISBB1 : iip 6 2010 9 16A1.1-- SIONGCOJ 



 an Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-89-1 EXPlR 

EQUlPlVlENT DESCRIPTION: 
62,800 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WIN 

PERMIT UNIT REQUIREMENTS 
1 . For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N-493985.1 : Ayr 6 2010 916kbl - -  SIONGCO.1 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-90-1 EXPIR 

EQUIPMENT DESCRIPTION: 
63,000 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WIN 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and c o n d ~ ~ ~  
Fac~l~ty Name C W US INC DBA TURNER ROAD VINTNERS 
Locallon 4614 WEST TURNER ROAD.(EAST FACILITY) LODl 
N IL?CW l Ln C 7"-" 0 I C n l l  C l n L l P r n  l 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-91-1 EXPlR 

EQUIPIVIENT DESCRIPTION: 
63,000 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WIN 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. The 
information shall be recorded by the tank Pennit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate. 
Facil~ty Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI, 
N-453521-1 A m  6 >Dl0  5 1611.1 --SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-92-1 EXPlR 

EQUIPMENT DESCRIPTION: 
123,000 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WI 

PERMIT UNIT REQUIREMENTS 
1.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

These terms and cond nriud! ti6h a e 
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST 
N . ~ C I % Q > . ~  A,. F. gore 0 r7nt3 .. c lnwrrn  I 

e F ility-wide Permit to Operate. ?\  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: IV-4939-93-1 EXPlR 

EQUIPMENT DESCRIPTION: 
123,700 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WI 

PERMIT UNIT REQUIREMENTS 
1.  For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fennentation emissions, and fermentation emissions reductions. The 
infonnation shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and 
Facilitv Name: C W US INC DRA TORNER ROAD VINTNFRS 

Permit to Operate. 

N-"EjCT>1 ' A p  6 2O1C D i 7 A l . l - -  SIONGCOJ 
~ocat ibn:  4614 W E S ~ % ~  R G A D ~ E A ~ T  F A C ~ ~ ) . L O D I , ~ ~ ~ ~  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-94-1 EXPIR 

EQUlPNlENT DESCRIPTION: 
122,900 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WI 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. The 
information shall be recorded by the tank Pennit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and cond 'A\ ti'& a P e bh\J 
Facil~ty Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST 
N-463F64.t ll- 6 7010 O 7 7 Y l l -  <lnNT.m I 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-95-1 EXPlR 

EQUIPMENT DESCRIPTION: 
123,700 GALLON CONCRETE OPEN TOP RED AND WHITE WINE FERMENTATION AND WI 

PERMIT UNIT REQUIREMENTS 
1. For each batch of must fermented in this tank, the operator shall record the fermentation completioi~ date, the total 

gallons of  nus st fermented, uncontrolled fermentation emissions, and fermentation emissions reductions. The 
information shall be recorded by the tank Pennit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

2. When this tank is used for wine storage, the operatpr shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LO 
N-453595-1 A p  6 2010 9 17AI.l-- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-96-1 2009 

EQUlPlVlENT DESCRIPTION: 
355,200 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTA 
STORAGE TANK 92 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
detennined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the sto'red wine shall be detennined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fennented in this tank, the operator shall record. the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
infonnation shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate 
Facility Name: - C  W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI, 
N-452556-1 : A p  61010 5.17Al.l-- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: N-4939-97-1 2009 

EQUIPMENT DESCRIPTION: 
355,200 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTA 
STORAGE TANK 93 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate 
Fac~lily Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LO 
N-i93557-1 : A p  E 2DIO O 17il.1.- SIONGCOd 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-98-1 EXPlR 

EQUIPMENT DESCRIPTION: 
5,900 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO 
TANK 134 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2. I ]  

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
h f  the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 

achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate 
Fac~l~ty Name C W US INC DBA TURNER ROAD VINTNERS 
Locallon 4614 WEST TURNER ROAD.(EAST FACILITY) LODI, 
N 4 9 3 B 5 6 I  i a  6 ;010 Ei l 7 A l l  SIONCCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-99-1 EXPlR 

EQUlPNlENT DESCRIPTION: 
7,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO 
TANK 21 7 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, t h s  tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate withn 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I ]  

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 \ 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5.  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N-4S25951 A p  6 2010 5 i7Ahl-- SlONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-100-1 EXPlR 

EQUIPMENT DESCRIPTION: 
7.000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WllVE FERMENTATIO - 
TANK 218 WITH PRESSLIREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation con~pletion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and 
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI. 
N-A538100 1 : Fp1 6 2010 5 17Ah4 -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-101-1 EXPIR 

EQUIPMENT DESCRIPTION: 
7,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO 
TANK 21 9 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worhng pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1 .  [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
infom~ation shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms a"' ~biity-wide Perm to operate. 
Facilily Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 461 4 WEST TURNER ROAD.(EAST 
N-4535101-1 : A p  6 2010 6 17ALI - SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-102-1 EXPlR 

EQUIPMENT DESCRIPTION: 
7,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERrVlENTATlO 
TANK 220 WITH PRESSLIREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate withn 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be detennined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fennented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fennented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
infonnation shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
W-4P34I02-I : A p  62010 9 17Ak4-SIONGWJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-103-1 EXPlR 

EQUIPMENT DESCRIPTION: 
7,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO 
TANK 229 WITH PRESSLIREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fennentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fennented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and 
Fac~lily Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI. 
N-4EtBlO3-1 . i p  6 2010 E 1641.<:- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-104-1 EXPlR 

EQUIPMENT DESCRIPTION: 
7,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO - 
TANK 230 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be pennanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordailce with the procedures in EPA Method 21. [District Rule 4694, 
5.2. I] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the ~naximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LO 
N-LO24104-1 : A p 6  2010 D1611.(-- SIONGCOJ 



Sail Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: N-4939-105-1 EXPlR 

EQUIPMENT DESCRIPTION: 
7,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERNIENTATIO 
TANK 231 WITH PRESSLIREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fernlentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate. 
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI\d 
N-iE55105~1 A p  6 2010 9 i6Al,l-- SlONGCO I 



San Joaquin Valley 
Air Pol-lution Control District 

PERMIT UNIT: N-4939-106-1 EXPlR 

EQUIPMENT DESCRIPTION: 
7,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO 
TANK 232 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation colnpletion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.:1] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and F~ity-wide Permit to Operate. 
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST 
N.1935106-1 : A a  62010 E16Ahl - -  SONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-107-1 EXPlR 

EQUIPMENT DESCRIPTION: 
7,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO - 
TANK 198 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this talk shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
nlanufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 

. . 
5.2.:1] 

. . .. .. <.:, 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
detemlined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fennentation completion date, the total 
gallons of must fennented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this talk is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facilrly Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N-4ECI107-1  : h p  6 2010 9 I6iu.. s l 0 N G C o ~  



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: N-4939-108-1 EXPlR 

EQUIPMENT DESCRIPTION: 
7,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO 
TANK 199 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of ihe maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2. I ]  

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Localion: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N-4939108-1 : A p  5 2010 E. 16AhI-- S!ONGCOI 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-109-1 EXPlR 

EQUIPMENT DESCRIPTION: 
7,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO 

7 

TANK 200 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wlne, t h s  tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
detennined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be detem~ined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less withn 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fennented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by thetank Permit To  Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and 
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Location. 461 4 WESr TURNER ROAD,(EASr FAClL IIY),LODI. 
N~LS35I09-1  : i p  6 2010 9 ibku - -  SIOIIGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-110-1 EXPlR 

EQUIPMENT DESCRIPTION: 
7,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO 
TANK 233 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded.at least once per week. For each batch of wine, the operator shall 
achievethe storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and thenlaximunl temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate, 
Facilily Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N.4951111 Am 6 2010 Q l 8 A h l -  SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-111-1 EXPlR 

EQUIPMENT DESCRIPTION: 
7,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO 
TANK 234 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fenentation, and . 

shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Localion: 4614 WEST TURNER ROAD.(EAST FACILITY),LODI. 
N-J535111-1 A w 6  2010 5 16Ahl-- S l o N t C 0 ~  



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-112-1 EXPlR 

EQUlPRllENT DESCRIPTION: 
7,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATIO 
TANK 235 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
n~anufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.:1] 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation con~pletion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Pernlit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N-4550112-1 : A p  62010 9 1BAbl-- YONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: 11-4939-1 13-1 EXPlR 

EQUIPMENT DESCRIPTION: 
10,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 365 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
. manufacturer's instructions;.and be permanently labeled with the operating pressure settings. [District Rule 4694, 

5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tightcondition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, , . 

5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing femlentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must femlented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

Permit to Operate 
Facilily Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Localion: 4614 WEST TURNER 
N 4ESS115~1  : A p 6  2010 518AI.I--SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-114-1 EXPlR 

EQUIPMENT DESCRIPTION: 
10,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 366 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this talk shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fennentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fennented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Pennit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and c o n d ~ ~ \ ~ ~ i i t y w i c k  @erate, 
Facilitv Name: C W US INC DBA TllRNFR ROAD VINTNFRS 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-115-1 EXPlR 

EQUIPMENT DESCRIPTION: 
10,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 367 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of thetank, operate in accordance with the 
manufacturer's instructions, and be pennanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When this..tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
detennined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2. I] 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less with11 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
infonnation shall be recorded by the tank Permit To  Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con 'lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N 45~E. l l5 .1  Ap 62010 5 i5Ald--SiONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-116-1 EXPlR 

EQUIPMENT DESCRIPTION: 
10.100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 

L..- 

TANK 368 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate withln 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fennentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

'These terms and Permit to Operate. 
~aci l / ly  Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI. 
N-d934116-1. hp 6 2010 9 15AM-. YONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-117-1 EXPlR 

EQUlPlVlENT DESCRIPTION: 
10,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 369 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be pern~anenfly labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
deternlined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after colnpleting fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fernlentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red.wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

These terms and Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI. 
N - I 5 i S I 1 7 . 1 .  Air 6 X i 0  5 tGAl.4 .. YONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-118-1 EXPlR 

EQUlPRllENT DESCRIPTION: 
10,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 370 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, t h s  tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2 .  When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694,5.2.2] 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694,6.4.1] 

5. When this. tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LO 
N-JE9C-1181 Ap  62010 919Ahl-YCNGCCJ 



Sail Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-119-1 EXPlR 

EQUIPMENT DESCRIPTION: 
10,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 371 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordallce with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tankshall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permitto Operate. 
Fac~l~ ty  Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI. 
N-dQ3P1141 : A p  6 2010 915ALI.- SIONGCOJ 



Sail Joaquin Valley 
A-ir Pollution Control District 

PERMIT UNIT: N-4939-120-1 EXPlR 

EQUIPMENT DESCRIPTION: 
10,100 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 372 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To  Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Localion: 4614 WEST TURNER ROAD,(EAST FACILITY).LO 
N-19?512&1 A p  6 2010 5 1EA1.3 -- 510NGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-121-1 EXPlR 

EQUIPMENT DESCRIP'TION: 
10,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 207 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in  accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2. I] 

3 The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in  this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-w~de 
Fac~l~ty Name C W US INC DBA TURNER ROAD VINTNERS 
Locallon 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N 4939-121 1 Apr 6 2010 10 35AM - SIONGCOJ 

Permit Operate 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-122-1 EXPlR 

EQUIPMENT DESCRIPTION: 
10,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 208 WITH PRESSUREIVACUUIM VALVE 

PERMIT UNIT REQUIREMENTS 
I .  When storing wine,,this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

. .  . 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.1 ] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Pernlit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate 
Facilily Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI, 
N-4435122-1 A y  6 2010  C ICLI.< - SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-123-1 EXPlR 

EQUIP MEN^ DESCRIPTION: 
10,300 GALLON STAllVLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 209 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximutn allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degreesFahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and . 

shall lnaintainrecords to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of   nu st fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fennentation emission reductions. The 
information shall be recorded by the tank Pernit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

~ h e s e  terms and ~i i i l i ty-we Perm to Operate 
Facilily Name. C W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST 
N.4(i3Si281 A p  6 2010 9 15AhI -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-124-1 EXPlR 

EQUIPMENT DESCRIPTION: 
10,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 21 0 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate withln 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Localion: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI, 
N-493P124-1 ' A p  6 2010 5 1SA1bI-- YONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-125-1 EXPlR 

EQUIPMENT DESCRIPTION: 
14,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 236 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fernlented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
inforn~ation shall be recorded by the tank Pennit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate 
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Localion: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N.nG?%lZ5-1 : i o r  6 2DiO 5 154LI-- Y O N G W J  



San Joaquin Valley 
Air Pollution Control District 

PERfVllT UNIT: N-4939-126-1 EXPlR 

EQUIPMENT DESCRIPTION: 
14,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 237 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I .  When storing wine, thls tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, unco~itrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and cond 11 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS B@g?$ility-wide permit t0 Qerztte. 
Location- 4614 WEST TURNER ROAD,(EAST FACILITY).LODI. 
N-3538126.1. A V G  mlo 92onh~-- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-127-1 EXPlR 

EQUIPMENT DESCRIPTION: 
14,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 238 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST 
N-4935127.1 An 6 7010 6 >Onl.l.. SlorrCcn I 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-128-1 EXPlR 

EQUIPMENT DESCRIPTION: 
14,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 239 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate inaccordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 2 1. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To  Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. I Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY),LO 
N-4P35126-1 : A p  62010 9.20A1.1- YONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-129-1 EXPlR 

EQUlPrVlENT DESCRIPTION: 
14,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 240 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.-I] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be detennined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694,6.4.2] 

These terms and Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY),LODI, 
N-4P351251 A p  6 2010 P 20Ahl.- SIONGCOJ 



Sail Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-130-1 EXPlR 

EQUIPMENT DESCRIPTION: 
14.000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 

v 

TANK 241 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21 .[District Rule 4694, 
5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fem~ented in this tank, the operator shall record the fennentation completion date, the total 
gallons of must fennented, uncontrolled fennentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallorls of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and cond 11 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS B@g!$ility-wide permit t0 operate. 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LODI, 
N-dS351SO.l: i p  6 2010 52011.1-- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-131-1 EXPlR 

EQLllPMENT DESCRIPTION: 
14,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 242 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, t h s  tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
n~anufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after con~pleting fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To  Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LO 
N-4950131-1 : hw 6 2010 O20AlA - SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-132-1 EXPlR 

EQUIPMENT DESCRIPTION: 
14,000 GALLON STAINLESS STEELENCLOSED TOP RED AND WHITE WINE FERMENTATI 

w 

TANK 243 WITH PRESSLIREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximumallowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this talk is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of nust fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and condB)#f$\ 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4674 WEST TURNER ROAD.(EAST FACILITY).LODI, 
N.~G?Q~?? .?  - A,. c mm a7orr.r.. -8nNr.m I 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-133-1 EXPlR 

EQUIPMENT DESCRIPTION: 
14,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 

L-- 

TANK 221 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be pennanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuunl relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation con~pletion date, the total 
gallons of must fennented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Pennit To  Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit lo Operate. 
Fac~l~ly Name C W US INC DBA TURNER ROAD VINTNERS 
Locallon 4614 WEST TURNER ROAD,(EAST FACILITY).LODI 
N 4 9 3 5 3 5 3 1  A p  6 2010 9 20AlI SICNGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-134-1 EXPlR 

EQUlPlVlENT DESCRIPTION: 
14,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 

v 

TANK 222 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, tlus tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate withn 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fennented, uncontrolled fennentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Pennit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILIN).LODI, 
N-493Sijll-l : A p  6 2010 Ci 20Ahl.- SIONGCO.' 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-135-1 EXPlR 

EQUIPMENT DESCRIPTION: 
14,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 223 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS' 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this ta lk  is used for storing wine, the pressure-vacuum relief valve and storage ta lk  shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be n~aintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.'1] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These t e r m s  and cond 11 
Facility Name: c w us INc DBA TURNER ROAD VINTNERS B ~ ~ ~ i l i t y - w i d e  p e r m i t  t o  o p e r a t e .  
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI. 
N-493S1551 A p  6 2010 52OAlsl - -  YONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-136-1 EXPlR 

EQUIPMENT DESCRIPTION: 
14,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 

v 

TANK 224 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
detennined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Faluenheit or less within 60 days after co~npleting fernlentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fennentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, slated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operale. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Localion: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N-:EEZBI!36-1 : Am 6 2010 5.20A1.1.- YONGCOJ 



San Joaquin Valley 
Air Pollution Control ~ i s t G c t  

PERMIT UNIT: N-4939-137-1 EXPlR 

EQUIPMENT DESCRIPTION: 
14,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 225 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at lkast once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fennentation completion date, the total 
gallons of must fennented, uncontrolled fennentation emissions, and fennentation emission reductions. The 
information shall. be recorded by the tank Permit To  Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and cond 11 
Facility Name: C W U S  INC DBA TURNER ROADVINTNERS B@gfility-wide permit t0 operate 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LODI. 
N-4935157.1 A a  6 ZQ10 920AM-- SONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-138-1 EXPlR 

EQUIPMENT DESCRIPTION: 
14.300 GALLON STAlhlLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 

L-- 

TANK 226 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after con~pleting fernientation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.1 ] 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

Permit to Operate. 
Facility Name: c W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER 
N.48351381 - A p  6 2010 8 2 l A b l - -  SIONGCOJ 



Sail Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-139-1 EXPlR 

EQUIPMENT DESCRIPTION: 
14,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI .-. 
TANK 227 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maxinium allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
detemlined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees.Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Pemiit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate 
Facillly Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI, 
N-lG351351 F p  6 2010 921A14 - -  SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-140-1 EXPlR 

EQUIPMENT DESCRIPTION: 
14,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTAT] 
TANK 228 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be pern~anently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2. I ]  

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation conlpletion date, the total 
gallons of must fem~ented, uncontrolled fermentation en~issions, and fem~entation emission reductions. The 
information shall be recorded by the tank Pernlit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate. 
Facilily Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LODI, 
LI-453S-140-1 A g  6 2010 521Al.l -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-141-1 EXPlR 

EQUIPMENT DESCRIPTION: 
20,400 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 361 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Pernlit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N - i S S S I l l - ?  Am 6 2010 52ihhl SIONGCOJ 



San Joaquin Valley 
Air Pollution Cont-rol District 

PERMIT UNIT: N-4939-142-1 EXPlR 

EQUIPMENT DESCRIPTION: 
20,400 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 362 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be pennanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Peimit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Fac~l~ty Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNERROAD.(EAST FACILITY).LO 
N-4P35142-1 ' Cm 6 2010 9211.M- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-143-1 EXPlR 

EQUIPMENT DESCRIPTION: 
20,400 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 363 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuun~ relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation con~pletion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROADJEAST FACILITY).LO 
N-4S3514ll A p  6 2D10 521ALl-.  SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: IN-4939-1 44-1 EXPlR 

EQUIPMENT DESCRIPTION: 
20,400 GALLON STAIhILESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 364 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Perrnit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tar& is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tar& and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Faciltly Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Localion: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N.d525111-7 : AD 6 2010 521111.1 -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-145-1 EXPlR 

EQUIPMENT DESCRIPTION: 
20,400 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 373 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
/' 

gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name:. C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
r i  <5X-145-1 : Lgr 6 2010 P i l A l i l -  SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-146-1 EXPlR 

EQUIPMENT DESCRIPTION: 
20,400 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 374 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate w i t h  10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I ]  

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

. . 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LO 
N - 4 9 3 C l 4 6 l  : A p  6 2010 S i l A I ~ I  -- SIONGCOJ 



San Joaquin Valley 
Air Pollution- Control District 

PERMIT UNIT: N-4939-147-1 EXPlR 

EQUIPMENT DESCRIPTION: 
20,400 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI - 
TANK 375 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I ]  

2. When this talk is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3.  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be deternlined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To  Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this talk is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the talk and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate 
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY),LO 
N ~ C S S C i 4 7 - l  : i p  6 2010 521Ahl -  SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-148-1 EXPlR 

EQUIPMENT DESCRIPTION: 
20,400 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI - 
TANK 376 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuurn relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fern~ented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facil~ty Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N-49551481 A m 6  2010 921Alil-- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-149-1 EXPlR 

EQUIPMENT DESCRIPTION: 
20,500 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 205 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worhng pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Faluenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation conlpletion date, the total 
gallons of must fennented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To  Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and cond n\ t& a PLLA e 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST 
N-.185914Pi i r d  6 703" >(Al.l.. <IONT.Cn 1 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-150-1 EXPlR 

EQUIPRIIENT DESCRIPTION: 
20,500 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 206 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1.  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Pernit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximuin temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI. 
N-~935150-1 : AD 6 2010 522Al.l-SlONGCOJ 



San Joaquin Valley 
Air Pollution control District 

PERMIT UNIT: N-4939-151-1 EXPlR 

EQUIPMENT DESCRIPTION: 
20,500 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI - 
TANK 21 1 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate withn 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuun~ relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit..The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate 
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LO 
N~4O34151.1 : A 0  6 2010 522AU--  SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT LINIT: N-4939-152-1 EXPlR 

EQUIPMENT DESCRIPTION: 
20,500 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI - 
TANK 212 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
nlanufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.:1.] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation connpletion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit 'To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate, 
Facil~ty Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI, 
N-4535152-1  40 6 2010 522Al.4- SlONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-153-1 EXPlR 

EQUlPNlENT DESCRIPTION: 
31,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 201 WITH PRESSUREIVACUUIW VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be deternlined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fennentation completion date, the total 
gallons of must fermented, uncontrolled fennentation emissions, and fermentation emission reductions. The 
infonnation shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 461 4 WEST TURNER ROAD,(EAST FACILITY).LO 
N- iS35 i53-1  fim 6 2010 522AU.- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERiVllT UNIT: N-4939-154-1 EXPlR 

EQUIPMENT DESCRIPTION: 
31,300 GALLON STAlhlLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 202 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I] 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Pernit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the-maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LO 
K4939154.1 : A p  6 2010 52241.1 -- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-155-1 EXPlR 

EQUIPMENT DESCRIPTION: 
31,300 GALLON STAlhlLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 203 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2. I ]  

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be detemlined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less withn 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
infomlation shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and 
Facility Name: C W US INC DBA TUK 

ility-wide Permit to Operate. 
:NER ROAD VINTNERS 

Location: 461 4 WEST TURNER ROAD.(EAST 
N - J f C L i S S - i  C r r  6 2010 G ? Z A I I I - -  SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-156-1 EXPlR 

EQUIPMENT DESCRIPTION: 
31,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 204 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate withln 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
n~anufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncorltrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

k e s e  terns and conf#f'# 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY).LODI. 
N-4435156-1 A m  6 2010 9 22Al.4--YONGCOJ 



San Joaquin Valley 
Air Pollution Control- District 

PERMIT UNIT: 1\1-4939-157-1 EXPlR 

EQUIPMENT DESCRIPTION: 
31,300 GALLON STAlhlLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 21 3 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fennented, uncontrolled fermentation emissions, and fennentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

Permit to Operate. 
Facil~ty Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER 
N-4G3G-157-1 ' A p  6 2070 5. ??AM-- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-158-1 EXPIR 

EQUIPMENT DESCRIPTION: 
31,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI - 
TANK 214 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The ternperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days afier completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate 
Facil~ty Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WESTTURNER ROAD.(EAST FAClLITY).LO 
N-4P?B1581. A p  6 2010 9 2 2 A U - -  SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-159-1 EXPlR 

EQUIPMENT DESCRIPTION: 
31,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 215 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
I .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shalI record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILIN),LODI, 
N-49251557. A p 6  2010 92iAl. l--  SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-160-1 EXPlR 

EQUIPRIIENT DESCRIPTION: 
31,300 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 216 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2. I] 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fernlentation completion date, the total 
gallons of must fem~ented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the talk Pennit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5 .  When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY).LO 
N df50160-1 i p  6 2010 523Abl.- SlONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-161-1. EXPlR 

EQUIPMENT DESCRIPTION: 
31,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 426 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1 .  When storing wine, this tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fernlentation completion date, the total 
gallons of must fennented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
infornlation shall be recorded by the tank Pern~it To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and cond n\ t& a ? e ub\i ility-wide Permit to Operate 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD (EAST FACILITY).LODI. 
N - 4 5 3 5 1 6 1 ~ 1  Lp 6 :DID 923AI1i-- SIONGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-162-1 EXPlR 

EQUIPMENT DESCRIPTION: 
31,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 427 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, this tank shall be equipped with a~ld operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently 1abeled.with the operating pressure settings. [District ~ule .4694,  
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this ta lk  is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W US INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD,(EAST FACILITY),LO 
N.4935162-1 hpr 6 2010 9 23khl.- 510NGCOJ 



San Joaquin Valley 
Air Pollution Control District 

PERMIT UNIT: N-4939-163-1 EXPlR 

EQUIPMENT DESCRIPTION: 
31,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AND WHITE WINE FERMENTATI 
TANK 428 WITH PRESSURENACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, t h s  tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable worlung pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3 .  The temperature of the wine stored in this tank shall be maintained at or below 75 degrees Fahrenheit. 'The temperature 
of the stored wine shall be determined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694, 5.2.21 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fermented, uncontrolled fermentation emissions, and fermentation emission reductions. The 
information shall be recorded by the tank Permit To Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4. I ]  

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

Permit to Operate. 
Fac~l~ly  Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Locat~on: 4614 WEST TURNER 
N-CSZSICS-1 . $p 6 2010 5 23Ahl.-  SIONGCOJ 



San Joaquin Valley 
Air Pol~lution Control District 

PERMIT UNIT: N-4939-164-1 EXPlR 

EQUIPMENT DESCRIPTION: 
31,000 GALLON STAINLESS STEEL ENCLOSED TOP RED AhlD WHITE WINE FERMENTATI 
TANK 429 WITH PRESSUREIVACUUM VALVE 

PERMIT UNIT REQUIREMENTS 
1. When storing wine, t h s  tank shall be equipped with and operated with a pressure-vacuum relief valve, which shall 

operate within 10% of the maximum allowable working pressure of the tank, operate in accordance with the 
manufacturer's instructions, and be permanently labeled with the operating pressure settings. [District Rule 4694, 
5.2.11 

2. When this tank is used for storing wine, the pressure-vacuum relief valve and storage tank shall remain in a gas-tight 
condition, except when the operating pressure of the tank exceeds the valve set pressure. A gas-tight condition shall be 
determined by measuring the gas leak in accordance with the procedures in EPA Method 21. [District Rule 4694, 
5.2.11 

3. The temperature of the wine stored in this tank shall be maintained at or below 75  degrees Fahrenheit. The temperature 
of the stored wineshall be detennined and recorded at least once per week. For each batch of wine, the operator shall 
achieve the storage temperature of 75 degrees Fahrenheit or less within 60 days after completing fermentation, and 
shall maintain records to show when the required storage temperature of 75 degrees Fahrenheit or less was achieved. 
[District Rule 4694,5.2.2] 

4. For each batch of must fermented in this tank, the operator shall record the fermentation completion date, the total 
gallons of must fennented, uncontrolled fermentation emissions, and fermentation emission reductions. The 

- infonnation shall be recorded by the tank Permit To  Operate number and by wine type, stated as either red wine or 
white wine. [District Rule 4694, 6.4.11 

5. When this tank is used for wine storage, the operator shall record, on a weekly basis, the total gallons of wine 
contained in the tank and the maximum temperature of the stored wine. [District Rule 4694, 6.4.21 

These terms and con lity-wide Permit to Operate. 
Facility Name: C W U S  INC DBA TURNER ROAD VINTNERS 
Location: 4614 WEST TURNER ROAD.(EAST FACILITY),LO 
N-4S35164-1 : kpr 6 2010 523Ahl-- SIONGCOJ 


